Regular ......6.50

" Loco’s HO s
ourmet

Sauza Gold, Colntreaw § Key LLWLCJU.LOC FROZEN

Straight up or on the Rocks

eM \*

*BEWARE... All of our
Margaritas are strong libations.
Not too sweet. No sour mix.

Drink at your own risk.

argantas

Never any sour mix.

MARGARITAS

Strawberry, Passion Fruit, or Mango Gourmet Marg 6.75 Regu lar.. . sso
Ginger,or Sangriarita Gourmet Marg 7.00
\Iguana, Blue, Pom, or Raspberry Gourmet Marg 7.25

Strawberry ¢

* Cranberry...6s

100% Agave TEQUILA b Iguana 725

Shooters & Tasting Flights

Pomegranate 7.

,p [1] 7
R . Shooters’ Island Blue ..72s
Y, 8 73\ Shots of Tequila served
TEQUILA S %% with salt & lime slice. Mango....ss
Patron 8-| o- [10- | Flights Are tequila tastings Gi nger....r7oo
served in snifters for sipping. : :
Sauza 0| S ers for Sipping Sangriarita....7.0
res Generaciones Stepped Fl |ghts ; i
Sauza . 6- Choose one brand of tequila Passion Frulit. s
from the list on left, and compare
Espolon 6- | 7- their Silver, Reposado, & Anejo Raspberry ----- 7.25
Mi |ag-r0 7- 9- varieti_es. Availatile varieties. Pricing varies. Bee rg ar i ta ..... 750
Hornitos 6- 6% 7- | “Horizon Flights”
Cabo Wabo el ((:Zor;oose th_rt%e t('ebt\qw_las from one ##PITCHERS Reguiar 25.-
umn...erther An€jo, Strawberry, Cran, Mango, Passion 26-
Cuervo 6 Reposado, or Blanco. Sancriarite. Gingor 27
Tradicional Contrast and compare brands. Iang”a'}gla’ }_’}gerR . berry 28
CRyerV% i Famili 14-|  Pricing varies. guana, Biue, rom, Kaspberry <o-
eserva ade la Familia
Herradura 8- 9- - ~ .
Silver/Blanco Reposado Anejo
Corzo 10-| 12- | Fresh from the still, “Rested” 3 to 9 months “Aged” over one year in
El Jimador 6 clear and unaged. in oak barrels. Complex & white oak casks. Smooth,
B The true essence of the golden. Retains the spicyness rich, dramatic flavor,
Lunazul 6- | 55 blue agave plant. of silver mellowed with age. aroma, & deep color.
1800 6- | 6% 7-
DonEduardo s o+  100% Blue Agave
Corazon 7 | o o t
Gran Centenario 11- arga rl a s
Cazadores 750 Chct)ﬁse1 _atPrer?ljlurfl ;lt‘ EQUILA from
Frida Kahlo | & o € list on the left... & add 52-
We mix with our Homemade
Campo Azul 6- |7- | 8- MIXTURE of
Casa Noble 8- |9- | 10- COSINTSRQEAU Triple S((eic,
Don Julio 10-| 11- FRESH SQUEEZED an
Corralejo Florida Key lime JUICES.
7- | 8- | 10-
Mezcal Varying species of agave| Oaxacan. Smoky.
I I Iegal Mez Cal 11- Tequila is made from the sap of the hearts (pinas) of the blue agave plant. The blue agave is
grown under strict government regulation and within a 100 mile radius of Guadalajara. The
Monte AI ban 6- plant“ll.lsually ripens at :;round 12 years of age. \;Vvhen ripe, a "Jimador" chops away the agave's
leaves exposing the the"pina". The pina is then chopped & roasted. Roasting turns the
starches to sugar, and the pina is crushed to extract it's juices. Yeast is added, converting the
sugars to alchohol. The alchohol is then distilled twice, producing TEQUILA.




¥
oNTAP DOS EQUIS (XX) Amber
CSIERRA NEVADA Pale Ale
SAM ADAMS Ceaconal B 2o

MEXICO USA
CORONA . ime 4 SIERRA NEVADA Pale Ale ca 4
CORONA Light uimiime 4. SIERRA NEVADA Porter ca s

DOS EQUIS (XX) Amberas SIERRA NEVADA Stout ca 4=
DOS EQUIS (XX) Lager 4= ROCGUE Dead Cuy Ale orux

NECRA MODELO := MAGCIC HAT Number 9 vr 2=
MODELO ESPECIAL := YUENGCLING Lager ra 2
PACIFICO 1= YUENGCLINGC Black & Tan r s«
SOL imime 2 SARATOGA Lager ny =
TECATE .imime a2 GLUTEN FREE

WORLD REDBRIDGE o 4~

QAN MIGUEL ruipines 2 NON ALCH

>
CUINNESS Pub Draught i o» FALIBER wcam g”%

XINGU Black Beer i 4.0 /
HE'NEKEN Light Germany  4.%° O ghA N dGblR !le\:

ur own homemade blend of red wine,
RED STRIPE uaies 42 frech fruit, racpberry &

orange liqueure, and fruit juiceg,
garniched with frech citruec.

: \ Glage ¢a.=  Carafe $12.5 /
\ Feafursddyvmeg ﬁ | P’ﬁ,‘ |
E COLADA

MALBEC “Colorec del Sol” - Argenting  ¢17, ¢6.% =
PINOT NOIR “Cagillero del Diablo” - Chile  ¢17,¢e0  RUM, pinapple,

& coconut juices

TEMPRANILLO “Tapena” - Spain 16, t6. ...our homemade
Colada mixture...
Wh itae Regular
Strawberry
CHARDONNAY “Alamoc” - Argenting <19, ¢6.7 Mango

<@ CAUVICGNON BLANC “Palo Alto” - Chile 2o, ¢7.



